RZERE
MICHELIN DEGUSTATION MENU

£1iI per person

HK$1,288
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Ming Court Appetiser Duo
Drunken Foie Gras, Caviar, Chinese Huadiao Wine, Simmered
Sliced Suckling Pig, Roasted, Pineapple, Black Truffle Paste

FRIEREG B2 R
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

IRISILIE B E
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

BRBE = A i FE U
Local Lobster, Cheese, Deep-Fried
[ AT S ARIREAESEEIR Green Lobster Captivated at Yung Shue O, Sai Kung]

e R o E e sl W N e ]
Thin-Sliced A5 Wagyu Beef, Morel, Matsutake, Pan-Seared
Local Beef Fillet, Chinese Sweet and Sour Sauce, Pan-Seared

EREWMEIRE
Leopard Coral Garoupa Fillet, Yunnan Ham, Garden Green, Simmered

ERENX GG
Broad Dried Shrimp Roe Egg Noodles, Barbecued Pork, Ginger, Spring Onion, Mixed

mtHE

Mango, Pomelo, Coconut, Sago Cream

{EEERL 2 WINE PAIRING

Glass  Bottle

Hiff White Wine

Zeni, Soave Classico, Vigne Alte, DOC, Italy, 2021 $120 $480
Domaine des Malandes, Cote de Léchet, 1er Cru, Chabilis, 2021 $165 $650
ALf Red Wine

Zeni, Valpolicella Superiore, Vigne Alte, Italy, 2020 $125 $500
Saint-Estephe de Calon Ségur, Bordeaux, France, 2018 $135 $540

NET AR ERERER LS FRR IR RS BE4R
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FEBEE S m—RsHE
All prices are subject to 10% service charge Hﬂ



